This study was carried out to evaluate the effects of stevia leaf powder on bread quality. Different breads were prepared by the addition of 0%, 0.5%, 1.0%, 1.5% and 2.0% stevia leaf powder to wheat flour. The weight of the breads containing stevia leaf powder ranged from 525.0~543.5 g, while that of the control was 548.8 g. The volume of the breads prepared by adding stevia leaf powder was 2225.0~2278.8 mL, while that of the control was 2307.5 mL. The height and specific volume of the breads decreased with the addition of stevia leaf powder. The Hunter L values of the breads also decreased, whereas a and b values increased with the addition of stevia leaf powder. The L and b values of the bread decreased continuously during storage. The hardness, springiness, cohesiveness and chewiness all increased with the addition of stevia leaf powder. Overall the acceptability and taste determined by sensory evaluation of the bread with 1.5% stevia leaf powder were better than that of the control.
Ingredients
(g)
Sample
Control SL1 SL2 SL3 SL4
Wheat flour 100 100 100 100 100
Stevia leaf powder 0 0.5 1.0 1.5 2 
스테비아잎 분말 식빵의 배합비율과 제조법
식빵의 배합비율 (Table 1) 
외관
스테비아잎 분말을 첨가한 식빵의 외관과 자른 단면은 Control, SL1, SL2, SL3, SL4: Refer to Table 2 . Control, SL1, SL2, SL3, SL4: Refer to Table 2 . 
